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Lake County Solid Waste Management District

1. How did we get involved in Pre-Consumer FWC?

2. What were the biggest challenges?

3. How do you process the material?

4. Successes and Lessons Learned?

5. What does the future look like for this program?

6. Questions and Answers

Discussion Points
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How Did We Get Started

1. Applied the ñNoli timere multationesòprinciple ïDonôtbe afraid of

changes!

Å We were going to take leaves and leaves only.ñTheneed of the oneéò.

Å Meet with the customer and listened to their needs.

Å The lasagna technique (mixing of leaves and food waste).

Å Developed a pilot project (120 days) and was honest with the customer about our

concerns.

2. Spoke to IDEM about the Project

Å Remember speaking is not the same as submitting.

3. Received Approval from our Board & City of Gary

Å Always ask all of the questions (zoning).

ñWithout leaps of 

imagination, or 

dreaming, we lose 

the excitement of 

possibilities. 

Dreaming, after all, 

is a form of 

planning.ò

Gloria Steinem
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Processing the Product

Collection of Leaves
The Bunkers            

(Mixing Bowl)
Collection of Frozen 

Food Waste
Collection of 
Frozen Corn

Bunker One
Leaf Lasagna

Bunker One
Final Cover

Bunker One 
Lasagna Cooks 1 Week

Bunker One �5�(�0�8�¶�G
to Bunker Two


